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Art Unit: 1761 

The following is a quotation of 35 U.S.C. 103(a) which forms the basis for all 
obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set 
forth in section 102 of this title, if the differences between the subject matter sought to be patented and 
the prior art are such that the subject matter as a whole would have been obvious at the time the 
invention was made to a person having ordinary skill in the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner in which the invention was made. 

Claims 1-6 are rejected under 35 U.S.C. 103(a) as being unpatentable over 

Kozai et al(JP 2001-17099) in view of Kishida et al (JP 9-163943), Iwamoto et al 

(6,316,042), Numata et al (JP2000-166491), Takami et al (JP 9-322725), Takami et al 

(6,436,462) and applicants admission of the prior art, further in view of Monte 

(3,914,524),Gebert et al (6,063,402), Morningstar (3,294,523) and Nakamura et al 

(6045847). 

In regard to claims 1 and 5, Kozai et al discloses cooked rice and a method of 
producing cooked rice wherein the rice has added to it a saccharide such as trehalose, 
a gum such as guar or xanthan, and amylase (an enzyme). Kozai et al discloses the 
cooked rice will have good low temperature properties, which is applicants objective as 
well. Claim 1 differs from Kozai et al in the particular saccharide, since the claim recites 
a soybean polysaccharide. As evidenced by Numata et al, it was conventional in the art 
to impart good keeping qualities to cooked rice at chilled temperatures by adding to the 
rice either trehalose or soybean derived hemicellulose. Thus, Numata et al teaches the 
equivalency of the two for use in cooked rice preservation. To modify Kozai et al and 
substitute the soybean derived polysaccharide for the trehalose for its art recognized 
and applicants intended function would therefore have been obvious. Claim 1 also 
recites a sugar alcohol. As evidenced by both Kishida et al and Iwamoto et al, it was 
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well established in the art to enhance cold storage preservation of cooked rice by 
adding both trehalose and a sugar alcohol and Takami et al ('642) actually states that 
trehalose is a sugar alcohol. Note, too, that Takami et al discloses adding amylase, 
sugar alcohols and polysaccharides to the cooked rice. Applicants specification does 
not clearly state why the conventional sugar alcohol is added to the rice, but the 
specification does acknowledge that among the many ways the prior art has prevented 
the negative impact of cold storage on cooked rice (including addition of enzymes, 
trehalose, hemicellulose, sugar alcohol, etc.) is to add water. Applicants admission of 
the prior art makes a reference to binding the water as well. Applicant is requested to 
submit any art that he is aware of that confirms that the sugar alcohol in the art was 
known to bind water in the cooked rice. Since the art is predominantly in presumably 
applicants native tongue, applicant can presumably read beyond the abstracts. 
Certainly moisture retention is an inherent property of a sugar alcohol as evidenced by 
Monte. In any case, Kozai et al discloses guar or xanthan gum employed as thickeners. 
Thickeners inherently have the property of binding or retaining or immobilizing water. 
See, for example, in this regard, Gebert et al (col.1, para.2) and Morningstar (col. 
1 ,para.9). Therefore, it would have been obvious in view of the art taken as a whole, to 
either add the sugar alcohol to the composition of Kozai et al or substitute one water 
retaining agent for another (i.e. the sugar alcohol for the gum), both for its art 
recognized and applicants intended function. Takami et al (725) is relied on as further 
evidence of adding multiple ingredients to cooked rice that is to be stored at cold 
temperatures, e.g., an enzyme, a saccharide and a surfactant. Nakamura et al is relied 
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on as further evidence of the conventionality of combining a soybean polysaccharide 
and a sugar alcohol in a cooked rice. Claims 2-4 and 6 are rejected for the reasons 
given above. In regard to claim 3, the particular conventional sugar alcohol employed is 
seen to have been an obvious matter of choice. It is also noted that as pointed out 
above, the art taken as a whole discloses various mechanisms to enhance cold storage 
of cooked rice, and that two or more mechanisms can be combined to enhance cooked 
rice storage. It is also noted that the specification has provided some results of testing. 
However, the data is not seen to be sufficiently detailed and quantified. For example, 
there is no discussion of the number of trials performed to be able to analyze 
reproducibility. Also, the data is qualitative. There is no discussion as to who made the 
qualitative determinations or how many people were involved. Also, one would expect 
that combining two or more mechanisms to improve storage would yield a better result 
than a lesser number of different mechanisms. 

Claims 1,2,4, and 5 are also rejected under 35 U.S.C. 102(b) as being 
unpatentable over Iwamoto (6,316,042), as further evidenced by Takami et al 
(6,436,462). 

In regard to the claims, Iwamoto discloses cooked rice for chilling or freezing, 
which rice has added to it soybean polysaccharide, amylase and trehalose; the later 
being a sugar alcohol as evidenced by Takami et al('462). Therefore, Iwamoto 
anticipates the claims and would inherently have any properties or capabilities that the 
recited product possesses. 
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Claims 3 and 6 are rejected under 35USC 103(a) in view of Iwamoto as further 
evidenced by Takami et al ('462). 

As noted above, the particular conventional sugar alcohol one selects is seen to 
have been an obvious matter of choice. Note, too, that Takama et al ('462) discloses 
combining amylase, a polysaccharide and a sugar alcohol with cooked rice. 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Steven L. Weinstein whose telephone number is 571- 
272-1410. The examiner can normally be reached on Monday-Friday 7:00 A.M.-2:30 
P.M.. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Milton Cano can be reached on 571-272-1398. The fax phone number for 
the organization where this application or proceeding is assigned is 571-273-8300. 

Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). If you would like assistance from a 
USPTO Customer Service Representative or access to the automated information 
system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 
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